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 We heard of a family who lived quite a way south of us, living on rabbits and salt 
for awhile. They had barley coffee to drink and a little dark bread made from the x-flour 
the Indians used for their bannock. Nearly all of us drank coffee made from roasted 
barley ground in a coffee grinder. The grinder was the most necessary article in our 
housekeeping;, it manufactured a change from tea or milk all the time. My father never 
drank real coffee, but the barley coffee suited him all right. It had an appetizing smell and 
tasted good with cream and sugar in it. Especially in the cold weather. 
 We had plenty of preserved blueberries and some wild berries called Saskatoon’s 
that my brother had dried the year before. An early frost in June 1895 had killed the 
blooms of the strawberries, raspberries, gooseberries, so only blueberries were left, those 
being the fall fruit that blossomed later. I was afraid to go far into the bush to search for 
some of these so contented myself with blueberries. These, with dried apples were the 
only fruit we had all winter. Such a thing as an orange or lemon we never saw in the 
stores. After awhile we were able to get dried prunes. Just before Christmas, we got 
raisins, currants, and candied peel to make a Christmas cake and a pudding, these were 
certainly a great treat as we had not had any for months. It seemed like Christmas to have 
a plum pudding once more. Ontario apples were very scarce and only bought as a luxury. 
 As soon as the zero weather came, the men of the neighborhood for miles around, 
formed parties and went to Buffalo Lake, forty miles by trail to fish. They took tents and 
food and camped there, returning home with a wagon box full of frozen fish. These were 
mostly Jackfish or Pike and were very good eating when caught in real cold water. 
Rabbits, fish, pork and an occassional roast of beef were our meat diet for the winter. We 
did not have many hens so only killed one for a treat or a birthday. Christmas Day we had 
a big round of beef, the real old English Christmas dinner. 
 After that first winter, we had plenty beef of our own to kill. My father always 
insisted on keeping pigs to have bacon and ham, especially for the summer corned meat 
as well. Canning meat of any kind was unheard of in those early pioneer days. We kept a 
barrel of salt beef and a barrel of salt pork, we also dried and cured pork in a cool place, 
usually near the milk house. This was built of logs and placed in the side of a hill. It was 
floored with flat stones and had a roof that did not leak; it was covered with sod and earth 
for coolness. On a hot day, it was great to go in to that cool milk house or dairy as it was 
called and get a cold drink of milk or buttermilk. We hung the hams and bacon in cotton 
bags in there too. The windows above the door were covered with wire screening. After 
the first summer, we sent to Ontario for wire netting. No more smudges for us. 
